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Greatest
Electrifie
\ailroa

: o
Ciompletion of Coast
[hivision Makes the
St. Paul Railway a
World Marvel

IA'H tho opening recently of the

'\ N, ch'ast division of the Chicago, Mil-

wmikee and St. Paul Rajlway be-
tween Othelld, Wash., and Scattle, what s
generally ackhowledged to be one of the
grentest electrical engineering  tasks in
American rallroai! annals was brought to a
conclusion after' five years of constant
planning and at.an expenditure of 320,
000,000,

The United Riatea thus becomes the un-
questioned possessor of the longest electri-
fled rallroad In the world—approximutely
700 miles of main line trackage, or the dis-
tance between New York mnd Cloveland,
Ohio. To this must be added about 200 miles
of extra track, bringing the total mileage up
te¢ about §00 miies, or nearly the distance
from New York to Chicago.

The complete electrification now extends
from Harlowton, Mont., to the Pacific Coast,
crosaing on its way two mighty mountain
ranges, the Rockies and the Cascades, with
the exception of about 200 miles still to be
electrified between Avery, 1daho, and Othello

Electrification of First Division.

The electrification of the firat diviaion
began in 1914 and was placed In operation
in December of the following year, covering
a distance of 440 miles across the Great Di-
vide and the Rocky Mountains. The success
of this undertaking was so pleasing to the
officinls of the road that in 1017 It was de-
cided to electrify the Coast division, now
known as the Othello, Tacoma, Seattle elec-
tric zone.

This wvast electric transportation systam
. its completed form operates sixty-one
slectric  locamotives, (ncluding parsenger,
freight and switching locomotives. These
loromotives have released for service else-
where no less than 162 steam engines, at
an annual saving In coal of 300,000 tons and
of 40,000,000 gallons of oll, for the railroad
rbtalns its motive power wholly from the
natural water resources of the surrounding
country.

Fifteen hydroeleciric power stations make
avallable a combined electric horse power of
410,000, of which the new divislon can use
160,000 horse power. This hydrawlically
generated current |s distributed to the road
through elght sub-stations at different points
along the line, and I8 In addition supple-
mented by a 100,000 volt transmission line
paralleling the tracks

Equipment of New Division,

Blectric rolling stock and equipment for
the new division consists primarily of five
3.000 volt direct curreat locomotives, one
of which recently astonished the rallroad
world by winning a tug of war with two
gteam engines at the works of the General
Tlectric Company at Erie, Pa. These loco-
motives, which are the most powerful type
oi electric passenger locomotives yet devel-
nped, are being used In passenger service to
haul the “Olymplan" and "Columbian,” the
rrack flyers travelling between Chicago and
the west coast.

The most interesting feature of the new
division is a remirkable two and a quarter
mile tunnel through the solid rock of a
mountain side at Snoqualmie Pass, In the
heart of the Cascade Range. Heavy grades
have been unavoidable at many points along
the line, In one place a two per cent. grade
extends over a distance of twently miles, or
a steady upward pull of 106 feet for every
mile progressed. Yet the powerful electric
takes these grades and others almoat as bad
at & twenty mile an hour elip, hauling a ten
car passenger train, while on level strotches
they make up time at the rate of sixty milea
an hour.

Traffie on the new road consists of three
passenger tralns and an average of from
five to six freight tralns in each direction
dally.

Reaches 6,322 Feet Above Sea.

As llustrating the heights te which the
electric locomotives must climb It Is inter-
esting to note that the highest point on the
road is 6,322 feel above sea level,

The sconomic features characterizing elec-
trie operation on the St. Paul with its new
division now opened and the saving effected

. Curious Pottery

HE use of dried frults of trees, such

l as the gourd and the cocoanrt, for

holding water and liquld subs ances
s familiar, but it is not so generally ) nown
that cups, saucers and jars to take thy place
of ordinary earthenwnre are made i) the
Orfent of a glutinous dnd plastic material
entirely of vegetahle origin, which Is easily
moulded and dried.

There ia more than one instance in his-
tory of vegetable matter being confused with
earth and elay. The pulpy parts of various
astringent fruits have the pecullar plastic
property of olay, and by hardening in the
alr, after being moulded into pots, they are
impervious to water, and have the additional
advantage that they can fall to the ground
without belng broken, .

There Is & pecullar ware that is made by
the Banjaras in the Central Provinces of
India from the fruit of the aoula. The fruit
s eollectad and dried. 1t i then bolled in
water untll quite soft and pounded, the stones
removed and the pulp beiaten up and worked
with the hands Into a thick, brown, sticky
maks. When this is quite ready the manu-
facturer takes an earthen vessel—any shapa
that pleases him—and covers it all over with
a thick layer or coat of the pulp. This I
then put aside to set a bit, and when hard
rude devices are stamped! round the neck
and shoulders of the article, which is then
set aside to dry. When entirely hard, the
gharra Inside is broken and the pleces re-
moved. These vegetable pots are sold ac-
rording to aize from four to elght annas each,
and are much sought after by the people.

The aoula tree s abundant throughout the
torests of tropleal Indla and Burma, and the
frults are frequently employed in medicine
and for tanning.

Another material used In making jars is
the root of the great asphodel. The fleshy
root of thia plant, by drying in a sand oven
and grinding, is prepared into a flour, which,
when mixed with hot water, ylelds a most
tenaclous vegetable glue with which the Per-
slans make great vessels for holding oll and
clarified butter. The native cobblers employ
it in preference to animal glue in thelr wark.
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GEARLESS ELECTRIC LOCOMOTIVE™N

OVER CASCADE RANGE,CM g
ST P

over the former steam operition Are em-
phasized by flgures announced by A. H
Armstrong, chairman of the electrification
committee of the General Electrie Company,
which engineers and many rallrocd men
stiute points the way to the electrification of
other American roads now that the trans-
portation systems have been returned to pri-
vite ownership.

According to these fizures electric opera-
tion has affected a reduction of 22% per
cent. In the number of truins, 24% per cent.
In average time per tridn, and has improaved
operating conditions so that nearly 30 per
cent. more tonnage can be handled by elac-
trie operation fn 80 per cent. of the time it
formerly took to handie the lesser tonnage
by steam engine. The capacity of the line
his, In other words, beén increased about G0
per cent.

Home Gmavrdehsmlmportant Now a

Continued from Preceding Page.
head or premium flat Dutch thinly in short
rows, As soon as the seedlings make the
third pair of leaves they may be lifted and
sct In thelr permanent location, wherever
thers happens to be space In the garden.
piscing planta at least two feet apart each
way. Where the white butterfly troubles
the plants or tha green cabbage worm de-
velops use slug shot or arsenate of lead
to fight these pests, and do it early In the
season, becauss the longer It Is delayed the
more troublesome they will become.

Roots to Grow for Winter Use.

Second only in importance to the vege-
tables described heretofore are those of
which we esat the rools and which, because
of their nature, may be stored and kept dur-
Ing the fall and winter months, Perhaps It
is well to think of beets, carrots, onifons, pars-
nips, kohlrabl, radishes and turnips us the
winter staples which help to fortily us
against the long winter months when greens
of all kinds are scarce and expensive. Of
course all thesa vegetables are good In the
young stage as well, especially the radishes
and beets, which may be enjoyed from
carly June until practically spring of the
following year If the proper varieties are
sown and a succession in provided.

"o grow delliclous, erisp radishes through-
out the vear lot me state that the earliest
radiches may be sown as goon as the soll
c¢an be put In good gardening condition
Beolect extra early round and ollve shaped
rorts for this first crop, choosing Scarlet

Turnip White Tip, Scarlet Globe, Rosy Gem, .

Searlet Button, French Breakfast and other
similar varistien

Later in April or early in May sow the
long varieties liRe Icicle and Chartiers, which
stand heat better. Still later, around July 1,
sow the summer and winter varieties, which
hava a very much thicker skin. resist heat
well and, in the case of winter radishes, may
be kept throughout the winter untll the end
of February or even later. The best sum-
mer and winter radishes are long white
Vienna, whits Btutigart, round and long
black Spanish and white Chinese or Celestial,
The secret of having radishes that are al-
ways just right Is to sow short rows often
rathor than to have one big patch at one
time,

Beets and Carrots.

The finest beets are those thal are grown
quickly and uysed just sbout the time they
reach two Inches In dlameter. What has
been sald about radishes holds good In the
case of hests as well—sow them frequently
rather than sow a great mass at once. The
beat all around beet for the home garden
Is Detroit dark red, with Cresby’'s Egyptian
competing in popular favor as a close second.
Both thess varieties may bs sown up to the
middle of July and the Iatest sowings will
produce the roots that will keep best, buried
in gand or soll in the cellar, for winter use,

Carrots are treated in a very much almilar
fashion, excepting that they require a longer
season during which ta reach full size, and
the larger, longer varieties. llke half long
pointed rooted and Danvers half long, will
prove the best for winter keeplng. For an
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extra early supply of carrots sow Chantenay
or Model. For a still earlier variety, French
Forolng, Oxheart and Amsterdam Forcing
are ready within forty-five to fifty days from
date of sowing, but, of course, It must not be
expected that these carrots will grow to us
large size as the later and better keeping
varieties,
Onions in Great Variety.

Onlona give the home gardener the great-
eat varlety of cholce. Gienerally speaking the
white ones are the mildest, the yellow the
most popular and the red onea the strongest
and also the best keepers. The home gar-
dener generally starts with onlon sets which
may be planted out as early in the spring aa
the ground can be dug. However, it s com-
paratively easy, where one has good rich
goll, to grow large onlons from seeds during
one season, If one does not mind the job of
repeated hand weeding and thinning out of
the seedlings,

Cnlons must have rich soll since the plants
have a very limited’ root system, and they
must deovelop rapldly and steadily. Any
check In thelr development will cause the
tops to dle, which, of course, means the end
of development. The best white sort for the
home gardener s unquestionably White Bil-
verskin or Portugal A later white onlon is
Southport White Globe, The most widely
grown and recognized general utility onion
of America Is Yellow Globe Danvers, and If
# larger, milder onlon Is wanted, which,
however, does not keep well, try a row or
two of Prizetaker.

Among the red oniona Southport Red
Globe ls the handsomest, heaviest yielder
and bemt keeping variety, although Austma-
llan Brown, a smaller variety, competes for
the title of being the best keaper, since bulba
have been known to keep from fall of one
yvear until summer of the following year.

Comparatively few people care for pars-
nips, although they are a most wholesale
vegetable,. However, no plans should be
made to grow them whers the soll Is stony
or heavy. This applles pretty near to all the
root crops. They must have a deep rich
soll or the roots are Inclined to be branched
or forky. Hollow Crown parsnip la the hest

known,  although a newer wvariety with
whiter skin Is rapidly rising in popular
favor. This is called Lisbonals.

A turnip rooted form of cabhage called
kohlrabl deserves mors general cultivetion.
Tt Is as easlly grown as radishea or beets
and s of very delicate cabbage flavor. The
edible purt forma above the ground and
should be ured while measuring about two
inches In diameter, Two forms are the most
widely known and grown., Early White
Vienna and Early Purple Vienna. Both are
ready for use within sixty days after seeds
Are sOWN.:

Both turnips and their later maturing
brothers, called rutabagas, are almost too
popular to deserve description. They are
generally sown around July In places whers
early crops have been gathered or the seeds
may even ba broadoasted In the corn patch
after that has been given the last cultiva-
tion. .

The earliest turnips are, of course, the
swoolest, and If they are gathered promptly
they may even be sown In early spring.
However, all spring sown turnips will grow

tough and bitter as soon as the weather gets
hot, hence the advice to make the principal
planting during July. which will throw the
developing period Into the cool fall montha
FPurple top white Globe and purple top Strap
Leaf are the two most popular early turnips,
while American purple top Rutabaga and
Golden Ball are valued as cholce rutabagaa
by those who belleve In storing this vege-
table for winter use,

Green Roughage.

If heretofors we hyve considered only the
solid foods which the body needs, let us now
turn to the greena which ons sage has de.
scribed as the “broom of the stomach” We
shail need green stuff to keep the system in
good running order and thers really are no
greater dellcacies than endive, properly pre-
rared lettuce, well cooked spinach or greens
of all kinds. All these vegetables are early
ppring crops with the exception of kale,
which Is treated very much like turnips ane
sown In late summer or fall, for fall and
early spring use, Dwarf green or tall curled
Beotch are the two most popular varieties.

Those who are fond of greens and want
them throughout the aummer will make no
mistake in trying a fifteen or twenty-flye
foot row of Swiss chard, This Is really a
beet which does not form roots but only
tops. These tops should be gathered regu-
larly and cooked just llke beet tops. Trey
develop a very delicate flavor all their own,
If care is taken while gathering to avold
injuring the heart of the plant, this comen
pretty near being a form of perpetual
spinach,

Everybody knows spinach, but there Ia
one particular typa that deserves mors at-
tention on the part of thoss who are fond of
greena and that la called New Zealand. Tt
Is really a plant of spreading character, a
well developed specimen frequently covering
a apace sire 4 by b feet. The leaf tips enly
are used, but they are produced In suck rre-
mendous quantities on a well developed piant
that a half dozen plants will supply a peck
of spinach & week from the middle of Julv
until frost destroys the plant. New Zealand
spinach loves hot weather and seeda should
not be sown until the ground becomes warm.

Lettuce Easy to Raise.

Who does not love lettuce? Lettuce is
ona of the eaniest vegetables to grow and yet
fewer people succesd In growing this crop
to perfection than with any other vegetable,
Huccess m growing lettuce depends entirely
on proper thinning out of the seedlings
when they begin to crowd each other In
the row and on the correct selection of the
varietles for the diferent seasons.

Early In the season sow the loose leaf
and early Butterhsad varleties, Early In
May follow with the later Butterhead and
Crisphead varieties. Early {n Juns sow first
Crisphead and Cos lettuces,

Black Beeded Simpson. ia the universal
favorite among the loose leaf lettuces. Way-
ahead and Allheart are the two cholcest
early Bulterhead varisties. Among the mid-
season  Butterheads, Mammoth Black
Rosded Butter and All Scagons surpass in
heat resistanca. The Crispheads such an

S .

The Beetle That Cultivate

NTS are not the only insects that prac-
tise the cultivation of mushrooms,
although for a long time it

thought that they were the only creatures of
a lower order than man that possessed the
intelligence to follow such an agricultural
pursuit. the entomologist, had
found that a certain wood boring beetle,
known as the bostrychide, is as familiar with
mushroom cultivation as Is the specles of
ant of which #0 much has been written.

Professor Bouverie discovered that the
beetles In question bore holes In wood and
half All them with a prepured fungus which
makes an ldeal mushroom bed. The garden
Is carefully spawned and in course of time
the mushrooms appear. In this way the
beetle provides Itself with a food sufficiently
tender for its feeble jaws,

WS

Bouverie,

ful will resist even hot August heat, pro-
viding frequent cultivation I8 given and the
heads stand far enough in the row not to
touch each other.

Of course, there are other vegetables not
mentioned heretofore, of which some gar-
densrs may be found. There are Brussels
sprouts, caullflower, eggplant, celery, pep-
pers, &c. To give directions as to their
growing would require more space than Is
permissible within the scope of this short
guide. On general principles it Is best to
secure plants of all these rather difficult to
ralse vegetables unless Indeed one has at
his disposal a hotbed, in which case seeds
shiould be started any time after February,
the seedlings transplanted In other hotbeds
or cold framed later on, to be finally set
into the garden as the correct weather ap-
proaches,

Brussels sprouts, cauliffower and celery
rre cool season crops, The maln planting
s generally not made until July or August,
somewhat earlier for celery. They require
an abundance of water and unless one has
very rich soll and can water freely and
eaglly It s best to buy these particular
vegetables.

Quite opposits to this are eggplant and
peppers, which are hot weather plants. They
can stand any amount of heat and prolonged
droughts do not Burt them, so long as they
are cultivated frequently. The best varie,
tirs among thesa delicacies are as follows:
Brussels sprouts, Long Island Improved;
caulifiower, Early Snowball; sggplant, Black
Beauty: celery, Golden Self-Blanching; pep-
per, Bell or Bull Nose

Crops for Big Gardens.

Where space permits It pays well if one
can have his own cucumber, melon, pumpkin
and squash patch. For a small home garden
where space I8 limited g small cucumber
patek and a few rows of bush squash pays
well. However, I would not attempt to grow
even these where the space avallable |s less
than 40 by B0 fest,

Since cucumbers are easlly confined to
small space by pinching out the centre
shoots after the plants have coversd room
allotted to them, let me suggest Snow's Per-
fection and Boston Pickling as the two prin-
clpal varieties to bear lots of small pickles,
while Davis Perfect and Early Fortune are
among the finest cucumbers for slicing.

Among bush rsquash, Golden Summer
Crookneck and Cocozelle Bush will bear
the most frults per plant considering the
small space they occupy. These squash are
really dellclous eaten mashed, fried, cooked
or prepared In any of the many ways {n
which this vegetable may boe eaten, None af
the vining erops should be sown In the gar-
den untll early In June or when all danger
of eold nights s past.

All true progresa {a based an properly kept
records. In the garden know every minute
throughout the season what Is belng done.
Mark every row with a wooden label, giving
name of the variety, dale when planted and
other Information. In addition, a record
book of some sort should be kept in which

"to put down data covering when the varisty
was rirst ready for plcking, when it had
yielded the bulk of the crop, how much the

Tooberg, Hanson and New !wlcwm-\mmwouhouMmunmh
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Theatrical
‘Angels on

Prosperity of Last Two
Years Makes It Easter
Than Ever to Get Fi-

nancial Backing

O greal han been the publie suppart
S of the thedatres during the last twn
years that managers have found littis
trouble In obtaining financial backing for
thelr projects. Indesd, outsids money, aa it
is called, has come llberally to the suppor!

of varfous theatre anterprises. It happens
every once In while that such am undertak
Ing “flops” long before a chance to gat the
money back has been reached, But there i»
less danger of that tragedy nowadays than
there used to be, The public apparently runs
to see any play, especially If It be suppled
with musie.

Joe I,ebinng'r cut rate ticket offices maka
it easy to sell'wents In theatres during the
early nights of the wesk even If the play Is
not one of the most attractlve. Even the
best of the plays draw such large audlences
on Friday and at the two Saturday perform-
ances that they are able to count on the rest
of the week as ‘velver. Ho a moderate suc-
cess may draw al these week end represen-
tations enough to pay Its expenses, The
casunl profits that may come In at other
times help to carry the enterprise along until
a tour on the read may reap the harvest of
the metropolitan run.

“Angels” Always at Hand

The theatre has always Invited capital from
sources that could not be Induced to gush
for other kinds of speculative Investment
It 1s sald of course that one of them I8 born
every minuts. A more than falr share of
thess angela are diverted toward the theatra.
This tendency la nothing new, Investors
have often been easy to persuade to put
their money into a syndicate for producing
a play when more certain speculations would
not In the least appeal to them.

It I8 not always business that draws them
inte such combines. It may not always be
art alone. It may even be the heart at timer
Or 1t may be the desire to encournge some
budding genius-——of course more frequently a
genfus of the feminine gender, with beauty
as well as talent—that leads Wall Street to
put its money into floating a play or an
operetia.

Hut in the present theatrical prosperity
Wall Street 18 no longer looked upon as the
only source -f such contributions. [t Is
necexsary no longer to go down to the finan-
cial district for the sinews of war, although
only last week 4 group of young brokers and
bankers floated a comedy seen at a Broad-
way theatre. But nowadays the money
comes from every side,

One of the new Impresarios who made his
appearance on the lst of producers last win-
ter, for Instance, came from an unusual
place of preparation for theatrical manage-
ment. Varlous more or less submerged re-
glons have sent representatives to the man-
agement of important New York theatres,
but it la freely admitted that some of the
present supply are coming from more and
more uncommon milleus. This particular
arrival, who made his bow with a really
eluborate and beautiful production of a mu-
sical play, used to rent out dress suits to
the residents of the lower East Side who
were 850 Infrequently catalogued as among
those present that the permanent possession
of such festal garments seemed to tle up
unnecessarlly ecapital that might be more
active elsewhers, What was the use of pay-
ing out good money when it was impossible
that there should be in a lifetime more than
& limited number of marriages and be-
trothals?

This eminently practical enterprise pros-
pered. And this favorable progress contin-
ued even after its proprietor diverted his
interests into a somewhat artistic channel
He began to clothe the =upers of the Yiddish
theatres on the lower downtown streets for
the fashionable dramus of social life in the
Ghetto In which they appeared. As the
standard of mise-en-scene was elevated to
attain approximately the Broadway stan-
dard evening dress became a part of the
reallsm as well as the decorative beauty of
the tableaux. Subsequently & more tender
bond united this enterprising costumer by
marriage to a manager of one of the Yid-
dish theatres. He progressed in his profes-
slon untll last winter he was able to control
sufficlent capital to be proprietor, with his
partners, of one of the most successful and
artistic musical shows nf the season,

Ticket Speculators Aroused.

It was last summer that the artistic con-
science of the ticket speculators was awak-
ened. Thelr business (nstinct {s always suf-
ficlently acute. It has more than once led
them into bitter conflicts with the polles
rower of the State, but as they Inevitably
Issue In triumph the setback to thelr pro-
fessicnal enthusiasm I8 but temporary
They decided that after having for so many
rears been bullied by the succesaful theatre
maaegers of the city that they would be-
come managera themselves and take as many
titkets an they wanted for the price they
thought just.

It happened that thers was a musical show
Just then impending. It was full of Ideas
funny jokes, beautiful women and comedi
ans. But It was shy on funds. So the spec
ulators came to the rescue in the role of
mankgers,

8n the ticket men have unother show of
theit own this year. And they are going to
havao still another. The first one has heen a
¥reat Auceess. In these davs of almost no
fall'ires in musical shows there s every rea-
son to bellave that the second arru‘rlmm-ﬂ this
summer will be prosperous. So the (joket
Epeculator as a producing fuotor in the ths.
atre may be permanent.

But the most novel syndieats to opernte in
the theatre fleld has fust put ite fipst offort
hefore the public. It comprises the wall
known headwalters and a cabaret managers
along upper Broadway, A dancing teacher
who had succesafully arranged several cah
aret entertainments tried his hand at pro
ducing and with sucecess, The waiters and
managers of the cabaret heard of his profits
on i modest outlay. 8o they decided 1t mighi
be & good idea to go Into theatrical manags-
ment. No sooner had they come to this cos-
clusion than it was carried along Broilwuy
on one of its communicating breezes,

It was soon sniffed by the man with a
show but no capital. The result was shown
recently at a Broadway theatrs and the
prosnostirations are that the headwaiters
will soon be In the capitalistic class with the
tickst speculators. Thus does commerce sver
coma to the ald of art




